


 

Mashpee-Wakeby 
Ponds 

Mashpee/Sandwich 
Barnstable County 

Cape Cod Watershed 
Latitude: 41.6660157 N Longitude: 70.4891737 W 

729 Acres 
Depth: 28 Feet Average 

87 Feet Maximum 
Primary Gamefish: 

Largemouth Bass Smallmouth Bass 
Trout 

General Information: 
     Mashpee-Wakeby Ponds are two connected natural kettle hole ponds generally considered to be one large body 
of water covering 729 acres.  Wakeby Pond is the northern basin and Mashpee Pond is the southern basin. The 
ponds are fed by groundwater and drain to the Mashpee River. Average depth is 28 feet and maximum depth is 87 
feet. Transparency is only fair, extending to 8.5 feet, and aquatic vegetation is scant to moderate. The bottom is 
composed primarily of rubble and gravel, with some sandy areas. The 5.9 miles of shoreline is heavily developed 
with houses, town beaches, and summer camps. A large undeveloped peninsula (Lowell Holly reservation, 
managed by the Trustees of Reservations) separates the two ponds and three undeveloped islands (Jefferson, 
Keith and Cleveland Islands) are found in Wakeby Pond. 
Access: 
     A large paved boat ramp with a 30-vehicle parking lot is provided by the Office of Fishing and Boating Access 
and managed by the town of Mashpee. It is located to the north of Route 130, just after its intersection with Great 
Neck Road. During the summer months, the town of Mashpee collects a parking fee to help defer maintenance 
costs. 
Management History: 
     Mashpee-Wakeby had been stocked before 1948 with chinook salmon, smallmouth bass, brook trout, 
bullheads, catfish, crappie, bluegills, white perch and yellow perch.  A July 29, 1948 fisheries survey found white 
suckers, pumpkinseed sunfish, brown bullhead, yellow perch, white perch, chain pickerel, golden shiner and 
banded killifish. The pond has been annually stocked with trout since at least 1956. 
Fish Populations: 
    The most recent complete fisheries survey, conducted in 1990, recorded 15 species present: largemouth bass, 

smallmouth bass, white sucker, white perch, pumpkinseed sunfish, white catfish, yellow perch, rainbow trout, 
alewife, blueback herring, brown bullhead, banded killifish, tessellated darter, chain pickerel and golden shiner. 
Fishing: 

 Mashpee-Wakeby is an outstanding fishing water. It is stocked annually in the spring and fall with brook, 
brown and rainbow trout. Although trout water has deteriorated over the years from 22% in 1948 to only trace 
amounts today, holdover trout are regularly reported from the pond. The south basin is typically the best for trout 
fishing. This pond is characteristically deoxygenated below 35 feet in late summer, pushing most fish species 
temporarily above that depth. Good populations of largemouth bass and smallmouth bass are avidly sought during 
the numerous bass tournaments held at the pond. Chain pickerel, white perch and yellow perch are also frequently 
caught at the lake, and many are of large size. The numerous gamefish in the pond display good growth rates due 
to the abundant sea-run alewives which travel up the Mashpee River from Ponponesset Bay and Nantucket Sound. 
Large white catfish up to and over 6 pounds are sometimes caught by anglers who think they have taken world 
record bullheads. The north basin is typically the best for warmwater fish action. The islands and the connecting 
channel between the two basins are reliable hotspots all year. Other nearby ponds include Santuit Pond, Peters 
Pond, Snake Pond and Pimlico Pond. Updated:   March 8, 2007  S.T.H. 

Restrictions:  There is a public health fish consumption advisory on Mashpee-Wakeby Pond due to 
high mercury levels.  The general public is advised limit consumption of smallmouth bass from 
Mashpee-Wakeby Ponds to two meals per month.  Children under 12, pregnant women and nursing 
mother should refrain from eating smallmouth bass fish from Mashpee-Wakeby Ponds. For further 
information on fish consumption advisories, call the Massachusetts Department of Public Health, 
Bureau of Environmental Health Assessment (617) 624-5757. 




